RAW MATERIALS, PREPARATION,  PROPERTIES AND USKS,     I ?.<}
4.   Margarine melting tanks with agitators ;
5.   Butter driers or mixing machines ;
6.   Milk acidifiers, holding 50-1.70 galls., fitted, with lu-at-
ing and cooling arrangements ;
/.   M11 k sc pa ra to r s;
8.   Pasteurising apparatus, several coolers for cream, skim
milk and pasteurised milk ;
9.   Milk heater holding /o-i 15 galls. ;
10.   Churn for natural butter or vegetable margarine;
11.   Margarine oil pumps, worked by hand or power;
12.   Granulating sprays, with taps;
13.   Kneading tables ;
14.   Mixing or blending machines;
I 5.  Cooling dm ins ;
The following  particulars relating  to the; inanulartiw of
margarine   arc   taken  from a paper by  \\.   (.'layton  in   thr
/W/7//I/ t*f l/ie  ,SW/V/f-'   r*/" ('/ICMIt'til   /W//..V//T,  I0f7>    I1'      1 -O^ '.
The milk is pasteurised by heating for a fcnv minutes at K.;?' (\f
which destroys most of         bacteria present; it is then run
over a vertical cooler to the soaring tanks, where it is innocu-
latec! with a specially prepared pure culture of lactic: bacteria,
this being known as the " starter ". The temperature of the
tank is kept at the most suitable point for the development
of the* bacteria which cause rapid curdling owing to the
formation of lactic acid. The fats are melted in large oval
jacketed, steam-heated vessels and run into the churn. The
churns are of two types, the older form beiiig' titniblc-jacketetl,
provided with two sets of stirrers provided with paddles which
agitate the contents. The newer continuous electric churns
are very efficient, The oil and milk are now added and when
emulsification is completed at a temperature of 2 5'"-35" C* the
mixture h run from a valve at the bottom into a sloping shoot
where it k met with a spray of ice-colci water which impinges
upon it with such force as not only to solidify it but to break
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